LEMON-BUTTERCUP FILLING 
Makes enough to fill 1 nine-inch 
triple-layer cake 
cup sugar 
tablespoons cornstarch 
teaspoon salt 
egg yolks 
cup water 
cup lemon juice 
tablespoons butter or margarine 


. Mix sugar, cornstarch, and salt in 


medium-size saucepan; stir in egg 
yolks and water. 


. Cook, stirring constantly, until mixture 


thickens and boils 3 minutes; remove 
from heat. Stir in lemon juice and but- 
ter or margarine until well-blended; 
cool completely. 


